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chromatography of, 535 


Lime-soap dispersion, titrimetric method for, 
113 


Linoleic acid, aromatization of, 609 
cyclization of, 609 
determination of, 521 
hydrogenation of, 355 
in hydrogenated fats, 441 
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isomerization of, 521 
periodate-permanganate reaction with, 126 
spectrophotometric determination of, 149 


9,11-Linoleic acid, reaction 
carboxylate with, 278 


of diethylazodi- 


Linoleic esters, hydrogenation Cf, 143 
Linolenic acid, determination of, 521 
isomerization of, 521 
spectrophotometric determination of, 149 
Linseed oil, composition of, 521 
countercurrent distribution of, 46 
gxlycerides, composition of, 46 
heat bodied, fractionation of, 38 
heated, cyclic monomers in, 394 
hydrogenation of, 143 
hydrogenation of, in goat rumen, 155 
methanolysis of, 129 
molecular weight of polymers from, 312 
refining of, 93 
solubility in ethanol, 82 
Lipases, specificity of, 371, 372 
Lipides, infrared spectrophotometry of, 1 
Liquid-liquid extraction, equipment for, 549 
separation of glycerides by, 193 
Literature review, 1956, Part I, 203, erratum, 
Part II, 240 
Lubricant additives, fatty acids in, 16% 
Lubricants, use of fatty acid derivatives in, 
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Lysolecithin, chromatography of, 535 


M 


Maclura pomifer (Raf.) Schneider, antioxi- 
dan from, 80 

Maleic anhydride, refining soybean oil with, 
440 


Maleic hydrazide, effect on storage properties 
of cottonseed, 199 
Malkanguni oil, molecular distillation of, 197 
Margarine, characteristics of, 506 
composition of, 98 
methods of plasticizing, 512 
nutritive value of, 433 
octadecadienoic acids in, 341 
preparation of, 488 
production of, 506 
trans-fatty acids in, 98 
Mbocaya oil, consistency of mixtures contain- 
ing, 309 
hydrogenation of, 309 
interesterification of mixtures containing, 
309 
Mbocays palm, oi! from, 49 
Menhaden oil, epoxidation of, 291 


Mercaptans, reaction of alkylene oxides with, 
571 

Mercuric acetate, reaction of methyl! a-eleo- 
stearate with, 350 

Methane, production of hydrogen from, 484 

Methanolysis of triglycerides, 129 


Methyl cis-9, trans-ll-linoleate, autoxidation 
of, 156 

Methyl a infrared extinction coefficient 
of, 98 


Methyl linoleate, cyclization of, 609 
reaction of palladium with, 609 

Methyl oleate, hydrogenation of, 531 

Methyl eleostearate, hydrogenation of, 419 


Methyl a-eleostearate, preparation of, 350 
reaction of mercuric acetate with, 350 


Methyl §-eleostearate, cyclization of, 635 
structure of cyclic monomer from, 635 


Methyl epoxystearate, analysis of, 221 


Methyl esters, determining tocopherol in, 426 
viscosities of, 163 


Methyl heptanoic acid, infrared spectrum of, 
172 


Methyl hexanoic acids, infrared spectra of, 172 
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Methyl hydroperoxidolinoleate, preperation of, 
263 


Methyl hydroxylinoleate, dehydration of, 263 
hydrogenation of, 263 
preparation of, 263 
Methyl hydroxystearate, preparation of, 263 
Methyl! laurate, infrared extinction coefficient 
of, 98 
reaction of sucrose with, 424 
surface tension of, 95 
Methyl linoleate, autoxidation of, 263 
hydrogenation of, 355 
oxidation of, 156 
periodate-permanganate reaction with, 126 
Methy! linoleate hydroperoxide, oxidation of, 
156 


o 
preparation of, 156 
reduction of, 156 
Methyl myristate, infrared extinction § coefli- 
cient of, 98 
Methy! oleate, autoxidation of, 109 
effect of radiation on oxidation of, 152 
hydrogenation of, 347 
infrared extinction coefficient of, 98 
Methyl palmitate, infrared extinction coeffi- 
cient of, 98 
Methyl stearate, infrared extinction coefficient 
of, 98 
Methyl! 10,12-octadecadienoate, hydrogenation 
of, 301 
preparation of, 301 
spectrum of, 301 
Methylene dioxyphenols, as antioxidants, 414 
Milkweed seed oil, polymerization with lin- 
seed fatty acids, 68 
Miscella refining process, salad oi! from, 528 
Mixing, principles of, 598 
Moisture content of seeds, determination of, 
314 


Monoglycerides, chromatographic analysis of, 
123 


emulsification by, 364 

separation by liquid-liquid extraction, 193 
Monohydroxy stearic acid, oxidation of, 26% 
Monolaurin, solubility in alcohol, 193 
1-Monoolein, paper chromatography of, 12% 
1-Monopalmitin, paper chromatography of, 123 
Myristate, ethy!, pyrolysis of, 317 
Myristic acid, infrared extinction coefficient of, 


N 


NDGA, effect on oxidation of methy! lino'eate 
hydroperoxides, 156 
Neutralization equivalent, semi-micro deter- 
mination of, 287 
Nickel catalyst, hydrogenation of linoleic esters 
with, 
hydrogenation of soybean oil with, 141 
hydrogenation with, 488 
Nitrogen, relation to gossypol and oil in cotton- 
, 282 





o-Nitrophenylimi pol, 76 
Nonionic dispersants, lime-soap test for, 113 
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9,11-Octadecadienoic acid, reaction of d'ethy!- 
azodicarboxylate with, 278 


Octadecadienoic acids, determination of, 341 
Octadecadieny! alcohol, vinylation of, 399 
1,12-Octadecandiol, vinylation of, 399 
cis-9-Octadecene, autoxidation of, 109 
Octanoic acid, infrared spectrum of, 172 
n-Octyl alcohol, vinylation of, 399 

oil a ae dielectric method for determining, 


semi-micro determination of, 287 
Oil yield, effect of seed storawe on, 453 
Oils, countercurrent distribution of, 46 
deodorization of, 495 
determining stability of, 36, 330 
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effect of ionizing radiations on, 237 
handling and storage of, 551 
hydrogenation of, 488 
infrared spectrophotometry of, | 
refining of, 473 
relation to gossypol and nitrogen in cotton- 

. 282 
sulfation of, 568 
sulfonation of, 568 
thermally oxidized, nutritive value of, 433 

Oilseeds, handling of, 455 

preparation of, for extraction 457 
pressing of, 462 

shipping of, 453 

storage of, 453 

Oleic acid, autoxidation of, 109 
effect of radiation on oxidation of, 152 
infrared extinction coefficient of, 9s 
periodate-permanganate reaction with, 126 
sulfation of, 568 
sulfonation of, 383 

Oleum, handling and storage of, 551 

Oley! alcohol, vinylation of, 399 

Oleyl vinyl ether, polymer from, 399 

Olive oil, composition of, 521 
effect of irradiation on, 237 
solubility in aqueous ethanol, 389 
solubility of pyridoxine esters in, 116 

Osage orange, antioxidants from, 80 

Osajin, antioxidant properties of, 80 

Ox fat, methanolysis of, 129 

Cue effect of high energy radiation on, 


infrared spectra in study of, 1 

viscosity changes by, 163 
Oxidative stability, determination of, 330 
Oxidized oils, nutritive value of, 438 
Oxirane oxygen, determination of, 221 
Oxygen absorption, determination of, 36 
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Packaging, of edible fats, 512 
of margarine, 506 

Palladium, aromatization of linoleates by, 609 
hydrogenation of soybean oi! with, 141 


Palm kernel and cottonseed oils, consistency of 
mixtures of, 309 


Palm oil, solubility in aqueous ethanol, 389 

Palmitate, ethyl, pyrolysis of, 317 

Palmitic acid, infrared extinction coefficient of, 
98 


Pastry, antioxidant for, 527 

Peanut oil, acetic anhydride refining of, 440 
composition of, 650 

Peanuts, oi! content of, 650 

n-Pentadecane, surface tension of, 95 

Perborate, sodium,. handling and storage of, 


551 
Perfume, for detergents, 551 
iodate-pe te reagent, determining 
unsaturation with, 126 
bis (hydroxycyciohexyl) Peroxide, 109 
bis (hydroxyheptyl) Peroxide, 109 
bs (hydroxymethyl) Peroxide, 109 


Phorphate builders, effect on adsorption of de- 
tergents, 614 


Phosphatides, effect on soybean oi! quality, 619 

_ emulsification by, 364 

ies 

Phospholipides, chromatography of, 535 
infrared spectrophotometry of, 1 

Phosphorus content, as criterion of soybean 

oil quality, 619 

Plastic fats, composition of, 512 

Plasticity, definition of, 512 

Plasticizers, epoxy fatty acid esters as, 391 
from eleostearates, 410 


Platinum catalyst, hydrogenation of linoleic 
esters with, 143 
hydrogenation with, 347 
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chromatography of, 
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Polyamides, viscosities of alkyd resins con- 
taining, 163 

Peolycondensation, viscosity changes during, 163 

Polyesters, viscosities of, 168 

Pulpetjeauny lauryl! ethers, fractionation of, 


Polyethylene glycol stearate, emulsification by 
364 


Polyglycerol oleic ester, emulsification by, 364 
Polymerization, viscosity changes by, 163 
Polymerized fats, bioclowical effects of, 630 
Polymerized oils, molecular weight of, 312 
Polyoxyethylene alcohols, solubility of, 364 
Polyoxyetheylene amides, solubility of, 364 
Polyoxyethylene amines, solubility of, 364 


Polyoxyethylene glycol monoesters, solubility 
of, 364 


Polyoxyethylene sorbitan esters, solubility of, 
364 


Polyunsaturated acids, determination of, 521 
semi-micro determination of, 287 
Pomiferin, antioxidant properties of, 80 
Pongamol, isolation of, 197 
Potassium soaps, analysis of, 225 


Potassium-tert-butoxide, isomerization of acids 
with, 521 

Potato chips, antioxidant for, 527 

Presses, oil, description of, 462 


Prepionic anhydride, refining soybean oi! with, 
440 


Prepyl epoxystearate, preparation of, 391 
Propyl esters, viscosities of, 163 


Propyl gallate, effect on oxidation of methy! 
linoleate hydroperoxides, 156 


use in steam-rendering, 381 
Propy! heptanoic acid, infrared spectrum of, 
172 


, 


Propy! hexanoic acids, infrared spectra of, 172 

n-Propyl oleate, sulfonation of, 383 

Protein, effect on gossypol tolerance of rat, 
416 


Protein quality of cottonseed meal, 15 
Pumps, description of, 594 

for oil handling, 495 
Pyridoxine, fatty acid esters of, 116 
Pyrolysis, preparation of acids by, 317 


Radiation, effect on oils, 237 
effect on oxidation of oleates, 152 


Rancid fats, determination of carbonyls in, 
erratum, 35 ‘ 


Rancidity, determination of, 35 
infrared spectra in study of, 1 
Raney nickel catalyst, hydrogenation with, 347 
Rapeseed oil, solubility in aqueous ethanol, 389 
Rats, effect of autoxidized fats on, 630 
effect of oxidized oils on, 433 
gossypol tolerance of, 416 
nutritive value of cottonseed meal for, 15 
Rearranged lard, microscopy of, 189 
Refining, continuous, contro! of, 439 
continuous process for, 528 
soda ash method for, 93, 344 
Refining methods, review of, 473 
Rendering methods, 381, 471 


Reversed phase partition chromatography, of 
autoxidation products, 263 


Reversion of hydrogenated soybean oil, 141 
Rice oil, epoxidation of, 391 

Ricinoley! alcohol, vinylation of, 399 

Resin, eompestionnted. chromatography of, 


Ruminants, hydrogenation of fats in, 155 
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Safflower oil, epoxidation of, 391 
Safflower seed, determination of oi! in, 314 
Salmon egg fat, composition of, 146, 372 
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Gapenifention semi-micro determi- margarine production from, 506 Tallow, fractionation of, 477 
nation . & : 
: . x 5 5 . phosphorus content of, 619 hydrolysis of, 516 
Semi-drying oils, acidolysis of. 68 polymerization with linseed fatty acids, 68 shortenings containing, 
Sesame oil, molecular distillation of, 197 refining of, 93, 619 Tempering, effect on plasticity of fats, 512 
— . ° — . > ° E . ~ oe 
Sesame seed, determining quality of, 637 spectrophotometric analysis of, 149 Tergitol, for detergents. 551 
filtration-extraction of, 645 Soybeans : ss — ° . 
g . Preparation for extraction of, 457 : A - 
viability and FFA content of oil from, 637 iin <2. tan Titan rendering process, 471 
. in. isolati f. 197 : = : Tocopherols, antioxidant activity of, 527 
Sesamin, isolation of, 197 Spectrophetometry, determining linoleic and determination of, in autoxidizing esters. 42¢ 
~ e = : . . a f. r =) °rs, - 
Sharples rendering system, 471 ‘ linolenic acids by, 149 
Short course, 1956, lectures, 453, 545 antencet, soview of, 2 . , 
< Me : of cis,trans isomers, 263 Triglycerides, chromatographic analysis of, 124 
Shortening, composition of, 98 . dias methanolysis of, 129 
heated, biological effects of, 630 Spent lye, xlycerol from, 556 saturated, enainne aa f, 371, 372 
° 4 ‘ee Oo or of 
raya oil for, 309 ‘ Bek : nie 
mbocaya oil fo — ? separation by liquid-liquid extraction, 19% 
methods of plasticizing, 512 
octadecadienoic acids in, 341 
preparation of, 488 Steam ejector, description of, 495 


353 


Trielaidin, infrared extinction coefficient of, 98 


Sphingomyelin, chromatography of, 535 
B79 


Spray-drying systems, description of, 57 
Stability, AOM, determination of, 628 


Trilaurin, solubility in aleoho!, 198 

2,4,6-Trimethylbenzoate, ethyl, pyrolysis of, 317 

Trimethylene dioxyphenols, as antioxidants, 414 

Triolein, hydrogenation of, 531 

tsamn-Gotly actte ta, 96 Stearic acid, ethylene oxide reaction with, 571 ween extinction coefficient of, 98 
periodate-permanganate reaction with, 126 


Silex, handling and storage of, 551 infrared extinction coefficient of, 98 : 
Tripalmitin, paper chromatography of, 128 


rearranged lard, 29 Stearate, ethyl, pyrolysis of, 317 
tallow in, 353 ethyl, saponification of, 317 


Silicate, handling and storage of, 551 Stearines, preparation of, 488 
Soap phases, characteristics of, 586 Stearolic acid, reduction of, 219 ae sodium, handling and stor- 
Soaps, analysis with ion exchange resins, 22! synthesis and properties of, 219 age of, 55 
; 57¢ - i i i . x . -oeflicie sf 
— of, > Steary! alcohol, vinylation of, 399 Tristearin, infrared extinction coefficient of, Os 
nishing of, 586 ss : 
cer ane Stearyl vinyl ether, polymer from, 399 
packaging of, 586 
raw materials for, 551 
removal of, from oils, 473 ae — 
ee 26 = 1 ve ¥ : Stills, description of, 545 - 
soil removal by, 23 er ane U 
of : for glycerol refining, 556 
Seapstock, coconut, iodine number of, 306 : 
4 a ‘ ° . Styrene copolymers, infrared spectrophotom- Ultrasonic transducer, detervent evaluation 
Soda ash, determination of, in oils, 439 etry of, 1 wit 23 
refining with, 93, 473 oe : sai : ° Se 
7 Cane, Seay ette, fractionation of esters 10-Undecenoic acid, periodate-permanganate re- 
wita, action with, 126 


Sedium, reduction of esters with, 565 
Sodium chloride, removal from glycerine, 10, erratum, 154 . ; ; = 
refining soybean oil with, 440 Undecylenic acid, sulfonation of, 383 


a oe ee: 4. Sh ae Undi oil, molecular distillation of, 197 


Tung oil, solubility in ethanol, 82 


Stearophenone, preparation and oxidation of, Twitchell hydrolysis process, 516 
16 


Sucrose, esterification of, 424 
Sucrose monolaurate, preparation of, 424 Urea, fractionating bodied linseed oil with, 35 


structure of, 424 methyl! hydroxylinoleate complex of, 263 


Sedium potassium alloy, interesterification with, 
29 


Sedium reduction process, economics of, 565 Sulfated hydrogenated tallow alcohol, deter- purification of stearolic acid with, 219 


equipment for, 565 gency of, 290 
Sedium soaps, analysis of, 225 
Soil removal, by detergent combinations, 
by dishwashing detergents, 119 
by polyethenoxy lauryl ethers, 223 Sulfonated hydrogenated tallow acids, deter- 


o- 9 
detergency tests for, 23 xency of, 290 


segregation of cyclized linoloeate with, 609 


Sulfation, review of, 568 Urease, determination of, in soybean meal, 360 


290 a-Sulfonated fatty esters, dletergency and sur- 
face activity of, 44 v 


‘ Vinyl ethers, analysis of, 399 
Sulfonation, continuous process for, 57 y = y a 
x nas polymerization of, 399 
ae ‘ . : review of, 568 - 
So! atty acids, semi-micro determination of, preparation of, 399 
Solid fatt id let t f : F we" : ; f. 3% 
287 Sulfonation with sulfur trioxide, mechanism of, 


Soils, detervent adsorption on, 614 


Vinyl resins, plasticizers for, 391, 410 


Solids content, determination of, 78 : F < 
Sulfuric acid, dehydration of hydroxy acids by, Viscometric properties, of acids and deriva- 
263 


Solvent cooking, of cottonseed meats, 177 tives, 163 
Givens extension, miscella refining during, Sunflower seed, determination of oil in, 314 Vitamin A, for use in margarine, 506 
grinding of, 444 Vitamin B., fat-soluble derivatives of, 116 


of cottonseed oil, 639 A 1 | | igh t 1 
1 gan Sunflower seed oil, molecular weight of poly- r . oe 
of sesame oil, 645 ueawe treme 312 <e : Vitamin D, for use in margarine, 506 


seed pretreatment for, _ solubility in aqueous ethanol, 389 
Saivent sic mathods of, 1 Superccoling, effect on plasticity of fats, 512 W 
Serbitan esters, solubility of, 364 Surface-active agents, lime-soap test for, 113 


Soybean fatty acids, reaction of diethylazodi- Surface tension, capillary rise apparatus for 


’ Water, conductivity method for determining, 
carboxylate with, 278 : f 175 
determining, 95 


production of hydrogen from, 484 
solubility of fatty acids in, 516 


J . ~ _w — -_ f 2 
Outen mae effect on gossypol tolerance o Surfactants, production of, 571 
urease activity in, 360 
Soybean oil, acetic anhydride refining of, 440 
composition of, 521 
degumming of, 440 
epoxidation of, 391 T Z 
. ° . . a 
hydrogenation of, 141, 143 Tall oil fatty acids, reaction of palladium with, 
iron content of, 619 609 


Sweetwater, glycerol from, 556 
Synthetic lubricants, viscosities of diesters for, 
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Waxes, in human hair fat, 404 


Winterized oils, filtration of, 477 


Zine soaps, viscosities of, 163 
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Fat Analysis, forms subcommittee for determi- 240 » one “mae 
nation of soap in oils, (11)28 - Treasurer's Report, 1955, (9)30 


Fatty Acid Producers’ Award, 1956, (2)24 Referee, list of referees, 1956-57, (7)18 Uniform Methods, report, 1955-56, 422 





THE JOURNAL OF THE AMERICAN O11 CHEMISTS” 


A 
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Baldwin, A. R., biography, (2)22 
Editorial. Technical Publications, (1)4 
Bateman, Dupuy Jr. Scicntists can help us 
understand that natural laws also gov- 
ern business and politics by, (7)22 


Beadle, B. W. Book review Reports on the 
Progress of Applied Chemistry, vol. 39, 
by Society of Chemical Industry, London, 
(730 

Beal, R. E. Book review Introduct’on to Chem- 
ical Engireering by Badger and Ban- 
cherr, (2)32 

Bear fat, source of, (1)27 

Behrman, A. S. Book review lon Exchange 
Technology by Nachod and Schubert, 
(12)32 

Bibliography on oils and fats, (5)22 

Black, H. C., biowraphy, (2)22 

Bleaching earth, recovery of oil from, (1)29 

Blum, M. 8S. Book review Analysis of Insecti- 
cides and Acaricides (Chemical Analysis, 
Vol. 6) by Gunther and Blinn, (2)32 


Book Review, A.S.7.M. Standards on Soaps 
and Other Detergents, (5)24 
fnalyaia of Ineecticides and Acaricides 
Chemical Analysis, Vol. 6) by Gunther 
and Blinn, (2)32 
ftomic Energu Research at Harwell by Jay 
525 
ffomse and Energy by Massey, (10)20 
futomatic Process Control for Chemical En 
gineers by Ceagiske (Rm )28 
Chemical Engineering Materials by Rumford 
(1)22 
Chemical Pilot Plant Practice by Jordan 
(730 
Currents in Biochemical Research 1956 by 
Green, (10)19 
Dielectric Behavior and Structure by Smyth 
(10)20 
Fuel: Solid, Liquid, and Gaseous by Brame 
and King. (5)24 
Handbook of Hydrocarbons by Ferris, (2)34 
1 Handbook of Textile Finishing by Hall 
(1)22 
Industrial and Manufacturing Chemistry (Cin 
3 vols.) by Martin, (7)50 
lon Exchange Technology by Nachod and 
Schubert 12)32 
Introduction to Chemical Engineering by 
Badger and Bancherr, (2)52 
The ISCC-NBS Method of Designating Colors 
and a Dictionary of Color Names by 
Kelly and Judd, (2)34 
Mass Transfer Operations by Treybal, (7)30 
Mechaniem of Organic Chemical Reactions 
by Barnett, (8)25 
Microbiology, An Introduction by Geay, (1) 
23 
Modern Gas Analysis by Mullen, (2)35 
Oficial Methods of Analysis, 8th ed. by As 
sociation of Official Agricultural Chem 
ists Ine., (3)23 
1955 Book of A.S.1.M. Standards Including 
Tentatives, Part 4, (10)19 
1955 Rook of A.S.T.M. Standards Including 
Tentatives, Part 7, (8)28 
1955 Vacuum Symposium Transactions, 
(10)20 
1954 Vacuum Symposium Transactions by 
Committee on Vacuum Techniques Ine 
(5)24 
Organic Syntheses, Vol. 35, by Cairns, (4)24 
Particle Size Determination by Cadle, (5)25 
The Practice of Modern Perfumery by Jell 
inek, (5)24 


News 


Principles of Mass and Flow Pro 
Woollard 2)35 
YQualitative Schnellanalyse by Cha 
The Quantitative Analysis « Drug 
ratt, (9) 32 
Plastics Progress 1955 b Morgan 
Practical Textile Chemistry by Bel 
Reports on the Progress of Applied 
istru, vol. 39 by S ety of Chemi 
dustry, London 7 ue 
hesonance on Organic Chemist 
(3)23 
Neifen und Waschmittell | 
fo Analytical and Gene 
(5)25 
Solubilization and Related Phenomena, Phy 
sical Chemiatry 1 Series of Mane 
vraphs, Vol. IV by MeBain and Hutel 
inson, (3)24 
Technique of Organic Chemistry 
Organic Solvents, Phusical 
and Methods of Purification 
(1)22 
Thermokinetiache Losung des Katalysepr 
lems by Junge 7) 
Brekke, 0. L. Book review Chemical Pilot 
Plant Practice by Jordan, (7)30 


berger 


Brokaw, G. Y. Book review 1955 Vacuum- 
Symposium Transactions, (16)20 

Brown, L. R. Book review Official Methods o! 
Analysis, 8th ed., by Association of Offi 
cial Agricultural Chemists Ine., (3)23 


Cand dates for election, 1956, (2)22 


Chang, 8S. S., technical report of the Chicago 
meeting, (11)18 
Chicken fat, source of information on, 
Ceconut oil, processing of, (10)24 
Commentary, The A.O.C.S. and Academic Re- 
search (4)4 
The A.O.C.S. and the Detergent Industry, 
(Rea 
The A.O.C.S. and the Edible Fat Industry 
Our Changing Responsibilities, (3)4 
The A.O.C.S. and the Inedible Oi! Industry, 
(294 
The A.O.C.S. and the Research Chemist in 
the Union of South Africa, (9)4 
Attracting Chemical Students to Our Indus 
tries, (614 
Current Aspects of the Fatty Acid Industry, 
(114 


The Importance of a Good Technical Library 
for Research, Development, and Produc- 
tion, (10)4 

The International Society for Fat Science, 
(12)4 

Presidential Address, (5)4 

Safety, the Lodestar to Industrial Happiness 
and Profits, (7)4 

Technical Publications, (1)4 

Constitution and By-Laws, active members 
asked to vote by proxy on proposed 
changes, (9)26 

proxy voting nears 1,000, (11)26 

text of proposed changes, (9)26 


Cottonseed lint, conversion into raw material 
for plasties, (2)30 


D 


Dean, G. R. Book review Thermokinetische 
Losung des Katalyseproblems by Junge, 
(7)30 


Decker, L. E. Book review—1955 Book of 
A.S.T.M. Standards Including Tenta- 
tives, Part 7, (8)28 

Dermatological aspects of synthetic detergents, 
publications on, (10)24 


Devel, H. J. Jr. Editorial The A.O.C.S. and 
Academic Research, (4)4 


Dilatometric data, determination of, (2)30 
Doughtie, R. T. Jr., biography, (2)22 


Durkee, M. M., honored at luncheon for re- 
tirees, (12)25 
retires, (10)22 


SOCIETY 


Dutton, H. J., appointed head of new Forage 
and Agricultural Residues Se tion o 
Northern Utilization Research Brancl 


E 


Earhart, K. A. Editorial Attracting Chemica 
Students to Our Industrie (64 


Embree, N. D., biowraphy, (2)22 
Book review 1954 Vacuum Symposiun 
Transactions by Committee on Vacuum 
Techniques Ine (5)24 


Fatty Acid Producers’ Award, 1976, committe 
(2)24 
deadline, (3)20, (4)24, «(5)17, (6)22 
Judges, (2)24 
rules, (2)24 
winners, G. W. Preckshot and J. V 
(11910 
Fish meal, rancidity of fats in, (1/29 
Free fatty acids in fatty ols. determination o 
(1530 
Frothing studies, report om, (4)25 
Fuller, G. H. Book review —The Practi-e o 
Modern Perfumery by Jellinek, (5/24 


G 


Ganucheau, J. J., biography, (2/22 


Gastrock, E. A. Book review Industrial and 
Manufacturing Chemistry (in 3 vols.) by 
Martin, (7)30 


Gavin, A. M. See Podbielniak, W. J 


Gess, W. H. Book review Chemical Engineer 
ing Materials by Rumford, (1/22 


Harwood, H. J. Editorial. The A.O.C.S, and 
the Inedible Oi] Industry, (2)4 


Hopper, T. H., receives superior service award 
rom U.S.D.A., (8)26 


Hunt, W. H. See Norris, K. H. 


Hutchins, R. P. Book review —Mass-Transfer 
Operation by Treybal, (7)30 


J 


Jackson, F. L. Book review 
by Massey, (10)20 


Atoms and Energy 


Kaiser, H. R. See Podbielniak, W. J. 


Kaufmann, H. P. Editorial The International 
Society for Fat Science, (12)4 
) 


Kester, E. B., biowraphy, (2)22 


Kozelka, F. L. Book review The Quantitative 
Analysis of Drugs by Garratt, (9)32 


L 


Lamb, A. H. Technical report on 1956 spring 
meeting, (6)27 


Laboratory equipment manufacturers, (5) 26 


Laboratory presses for vegetable oi! research, 
(1)29 


Long, C. P., honored at luncheon for retiree), 
(12)25 

Lundberg, W. O., edits Fats and Oils Abstract 
Service for Interscience Publishers Inc., 
(2)23 

Lutton, E. S. Book review Particle Size De- 
termination by Cadle, (5)25 











668 


M 


McClatchey, H. E. Book review Automatic 
Process Control for Chemical Engineers 
by Ceagiske, (8)28 


MacGee, A. E. Book review Fuel: Solid, Li- 
quid, and Gaseous by Brame and King, 
(5)24 

Editorial__Safety, the Lodestar to Industrial 
Happiness and Profits, (7)4 
Mahon, B. B., becomes 2500th member, (11)28 


Manning, W. M. Book review Atomic Energy 
Research at Harwell by Jay, (5)25 
Market information on drying oils, source of, 
(1)29 

Marschner, R. F. Book review Handbook of 
Hydrocarbons by Ferris, (2)34 

Mason, L. H. Book review Currents in Bio- 
chemical Research 1956 by Green, (10)19 


Mattil, K. F. Editorial The A.O.C.S. and the 
Edible Fat Industry: Our Changing Re- 
sponsibilities, (3)4 

Meetings of A.O.C.S. 

1956, spring, Houston, committee chairmen, 
(1)18 


general report, (6)30 

golf prizes (pictures), (6)34 

olf winners, (6)37 

ladies’ report, (6)35 

pictures, (6)31 

plans, (2)20, (3)18 

program, (4)18 

speakers’ pictures, (6)27, 28, 29 

technical report, (6)27 

oo Chicago, committee chairmen, (5) 

exhibitors, pictures of, (11)24, 25 

general report, (11)10 

ladies’ pictures, (12)32 

plans, (7)20 

plans for detergent symposium, (8)17 

program, (9)20 

program committee, (6)23 

presentation of Fatty Acid Producers’ 
Award, (11)10 


retirees’ luncheon, (12)25 
speakers’ pictures, (11) 18-22 
technical report, (11)18 
1957, spring, New Orleans, committee chair- 
men, (12)20 
Membership Directory, 1956, announces prepa- 
ration of, (7)29 
Metacrylates of dodecyl, esadecy!, and octa- 
decy!, source of, (10)24 
Metal soaps, bibliography on, (1)27 


Moorman, R. W. Book review Technique of 
Organic Chemistry, Vol. Vil, Organic 
Solvents, Physical Properties and Meth- 
ods of Purification by Weissberger, (1) 
22 


Multistage countercurrent centactor for de- 
gumming and refining of vegetable oils, 
use of, (6)24 


Myers, N. W. Book review Principles of Mass 
and Flow Production by Woollard, (2)33 


N 


Natural laws which govern business and poli- 
ties, (7)22 
Newton, H. P., retires, (5)20 
Norris, K. H., and Hunt, W. H. Book review 
Dielectric Behavior and Structure by 
Smyth, (10)20 
North Central Section, board meeting, June 4, 
56, (7)20 
meeting, Oct. 1955, (3)24 
Dec. 1955, (3)24 
Jan. 1956, (3)24 
Mar. 28, 1956, (3)24 
May 23, 1956, (5)19 
Oct. 31, 1956, (12)27 
Nov. 28, 1956, (12)27 
meeting plans, (7)20 
officers for 1956-57, (5)19, (8)24 


Northeast Section, meeting, Sept. 27, 1955, (8) 
24 


Dec. 6, 1955, (8)24 
Feb. 7, 1956, (8)24 


ANNUAL INDEX 


April 17, 1956, (8)24 
June 5, 1956, (8)24 
Oct. 9, 1956, (12)27 
Dec. 4, 1956, (12)27 
meeting plans, (12)27 
officers for 1956-57, (8)24 


Northern California Section, meeting, June 1, 


1956, (7)20 
meeting plans, (5)20 
officers for 1956-57, (8)24 


oO 


Obituaries, Barnett, H. M., (4)32 
Devel, H. J. Jr., (6)6 
Faulkner, Seymour, (5/32 
Freyer, E. B., (1)19 
Hamner, N. C., (4)32 
Kraybill, H. R., ¢11)32 
Pelofsky, Julius, (12)20 
Raynolds, J. A., (4)32 


Officers, 1956-57, (5)20 


P 


Packaging of vewetable oils, (9)33 
Penetration test for vewetable fats, (1)27 


Peterson, W. A. Presidential Ad- 
dress, (5)4 


Editorial 


Piskur, M. M. Bibliography on oils and fats by, 
(5)22 
Editorial._The Importance of a Good Tech 
nical Library for Research, Deveiop- 
ment, and Production, (10)4 


Plants, fatty alcohol, by the sodium reduction 
process, (9)33 


Podbielniak, W. J., Gavin, A. M., and Kaiser, 
H. R. Use of the multistage counter- 
current contactor for degumming and 
refining of vegetable oils by, (6)24 


Port, W. 8S. Book review 
1955 by Morgan, (8)28 


Potts, R. H. Editorial_Current Aspects of the 
Fatty Acid Industry, (11)4 


Presidential address 1956, (5)4 
Production statistics, source of, (8)32 


Plastics Progress 


Rogers, R. H. Jr. Editorial The A.O.C.S. and 
the Detergent Industry, «(8)4 


Rusin, Daniel, report on 1956 Short Course by, 
(9)24 


Ruston, N. A., retires, (3)30 


Ss 
Schwartz, A. M. Book review A Handbook of 
Textile Finishing by Hall, (1)22 


Scofield, Francis. Book review The ISCC-NBS 
Method of Designting Colors and a Dic- 
tionary of Color Names by Kelly and 
Judd, (2)34 

Short course, 1956, announced for Purdue Uni- 
versity, (3)19 

committee, (3)19 

on unit processes, (2)21 

program, (4)20 

program committee, (4)20 
registration, (5)18, (6)22, (7)18, (8)22 
report, (9)24 

speakers, (4)20, (5)18, (6)22, (7)18 

Shortening, pull pastry, source of information 
on, (9)33 


Shurts, R. B. Book review 1955 Book of 


A.S.T.M. Standards Including Tenta- 
tives, Part 4, (10)19 
Sims, R. J. Book review —Organic Syntheses, 


Vol. 35, by Cairns, (4)24 


Singh, Bhagat. Book review Solubilization 
and Related Phenomena. Physical Chem- 
istry: A Series of Monographs, Vol, IV, 
by McBain and Hutchinson, (3)24 


Snell, F. D. Book review--Scifen und Wasch- 
mittel by Swiss Society for Analytical 
and General Chemistry, (5)25 


Sederdahl, Paul. Book review Practical Tex- 
tile Chemistry by Bell, (9)32 


Selexol process, source of information on, (10) 
” 


Selvent-extraction process, bibliography on, (5) 
26 


Sorensen, S. 0., moves to Florida, (12)20 
Southwest Section, contributes to Deuel schol- 
arship fund, (12)36 
officers for 1956-57, (8)24 
Steinlite fat and oil tester, correlation of re- 
sults with A.O.C.S. methods, (4)28, (8) 


32 
Stillman, R. C., biography, (2)23 


Sunlight bleaching, detrimental effect on oil, 
(3)18 


Sutton, D. A. Editorial The A.O.C.S. and the 
Research Chemist in the Union of South 
Africa, (9)4 


Swern, Daniel. Book review Resonance in Or- 
ganic Chemistry by Wheland, (3)23 


T 


Technical correspondence, edited by J. P. Har- 
ris American universities offering train- 
ing in fats and oils, (10)25 
Bibliography on metal soaps, (1)27 
on solvent-extraction process, (5)26 
Conversion of cottonseed lint into raw ma- 
terial for plastics, (2)30 
Correlation of results of Steinlite fat and 
oil tester with A.O.C.5. methods, (4)28, 
(8)32 
Determination of dilatometric data for pea- 
nut oil, (2)30 
of dilation value of margarine, (2)30 
of free fatty acids in fatty oils, (1)30 
Detrimental effect on oil of sunlight bleach- 
ing, (3)18 
Fatty alcohol plants by the sodium reduction 
process, (9)33 
Laboratory equipment manufacturers, (5)26 
Laboratory presses for vegetable oil research, 
(1929 
Melting points of triglycerides, (9)33 
Packaging of vegetable oils, (9)33 
Penetration test for vegetable fats, (1)27 
Processing of coconut oil, (10)24 
Production statistics, (8)32 
Publications on the dermatological aspect of 
synthetic detergents, (10)24 
Rancidity of fats in fish meal, (1)29 
Recovery of oil from spent bleaching earth, 
(1)29 
Source of bear fat, (1)27 
Source of information on chicken fat, (9)33 
on puff pastry shortening, (9)33 
on the Solexol process, (10)24 
Source of market information on drying oils, 
(1)29 
Source of polymerized acrylates and metacry- 


lates of yl, esadecyl, and octadecyl, 
(10)24 

Volume correction table for fatty oils, (10) 
25 


Teeter, H. M. Book review Mechanism of Or- 
ganic Chemical Reactions by Barnett, 
(8)28 


Thomson, Procter, honored at luncheon for re- 
tirees, (12)25 


Trigiycerides, melting points of, (9)33 
Tucker, E. B. Book review -Modern Gas Anal- 


ysis by Mullen, (2)33 
U 


Universities, American, offering training in 
fats and oils, (10)25 


Vv 


Volume correction table for fatty oils, (10)24 


W 


Wallace, G. I. Book review Microbiology, An 
Introduction, by Gray, (1)23 


Wheeler, D. H., elected chairman of Minne- 
apolis section, American Chemical So- 
ciety, (3)25 








